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Gather your own grape leaves
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fi 1MPORTED & DOMESTIC
OLIVES

« A few weeks ago, avocados were selling at four -

or $1 at a local market — an incredible bargain!

Since I had been saving an avocado salad recipe A . From Chuck's Meat Shoppe
. for just such an occasion, I bought four. Reviewing oy & ITAI'IA" s.,",c,!,,‘,,';','}','ﬁn. Frosh ftalsn Saussge 1,69 ib
the recipe at home I discovered 1 lacked one ¥ Uestion FERHE™" Semtovom | EXtraLsan g 5,
ingredient — a special French mustard. A Y] -rast e 705;5% GustW. ol anlnglnn Rd) Sun126 | Ground Beef 1

At least five stores later, I finally found the miss- o p 478-1323 CUSTWEA\'SOU”OORDEH
mg ingredient — at $6 a jar. So myuch for my bar- > G Fi Our Deli Department FREETERBEEF PROCESSED HERE
galn By Hllary Keating Callaghan rom Qur Dell Department .. .

1 often run into this kind of a situation — cspe- $q99 IMPORTED ITALIAN
cially with ethnic recipes. Peasant dishes, cas- Provolone Cheese.... b, ‘ CA“DIAII PASTA
seroles “in the manner of the thrifty housewife” — 350° for 15 minutes or until golden brown. Remove tioners’ sugar over tops, when thoroughly cooled, Bak s 199 0« Lancia » Bravo
this typlel ozg raruf freqnenﬂ¥ cbrzﬂmmexpenslve carefl ully from sheets and place on waxed paper to cov:lr wi‘;h sll!urgd mnfecuone.r?' s:lgrar‘tle):e aﬁu" 3 aked Ham ..... o oz Ib, . mwsﬂwll v
gourme in the process of g the ocean. cool. cookies in colored paper cups (muffin type) and ar- inel ic Wines

A mushroom that grows wild in France, a fish Sprinkle a very little ground cinnamon or cloves range on large serving plate. May be stored in air- Corned Beef ... 3 ib.
found abundantly off the coast of Ireland, a variety over tops of cookies. Sift a small amount of confec- tight container for several weeks, Opco 5 ~=WITH COUPON --l
of hot pepper heaped high in open-air Mexican Hard Salami « 2.59 12 Liter 8 Pk.
markets — all become elusive and exorbitant im- FRE
pored i tside of e atvebias.  COOkout CARINI ITALIAN BREAD DAILY PEPSI

There are times when this perverse price escala- . h ] b Veristy of Sandwiches made Fresh
tion can be thwarted, however. An example s WI1LR 1am. 0 32 09 plus
Greek stuffed grape leaves. Imported grape leaves : From Joe’s Fish Dopartment e . deposit
are available in jars — in small quantities for in- sthfsu :!“lidm”;g !hf;l;g Jumbo Shrimp ... Limit2
flated prices. -SA - Alaskian King Crab L

Fresh grape leaves are also available locally for  ti0 or backyard, be sure 3 Lobster Tai * PARTY TRAYS
the picking in Iate sprig and summer. You may g;lmdudez famh iy = obster Tail . FOR ALL OCCASIONS

ve grape vines in your own back yard. If no becuin, .
check with your neighbors, along roadsides or in ml;el“'i;hjgse '-:zong‘;jd : S Ti RA'GH T Fi ROM THE ISLANDS vpl::‘g::: ?g,::{g!;' . ONE FREE

v, N :
Pa;-he vines you are looking for are wild, Domestic :::}Jpzrn:oaﬁ:o]lzla:veerlazz HAWA“AN KAL'BE RIBS Washington Red & Golden Dalicious Apples..« UNBAKED PIZZA
vines (these which actually bear grapes) produce T | N "
s ot s ohually bear coals, They are delicious A BAR-B-Q SENSATION $ 329 b Silver Dollar Mushrooms...... WITH CHEESE AND
izﬁﬁy :’)’:’“:‘:ma:dmm‘ Extra Large Eggs PEPPERONI WITH

THE ONE TIME I had ever picked grape leaves ned. em - - D s
was from an accommodating neighbor's frult-bear-  ¥IIh 2 tangy barbecue USDA. CHOICELEAN & TASTY U:SD.A.CHOICE BONELESS sl 149 il PARTVI
ing vines. Billy Bassaras, an excelleat cook — par-  S3uce or a favorite fruit . & TAS s Ve 0 ary: HAKGOIDASZ, SAEVERS & SANDERS CE CREANS TRAY ORDER!

glaze,

When cooking lamb on J§
the grill, remember that
the temperature should
be low to moderate,
You'll know the fire is
ready when the coals are
covered with a gray ash.

FLANK STEAK
5399 Ib.

Monday thru Thursday

CHUCK ROAST
$ 1 49 Ib.

Monday thru Thursday

ticularly skilled in his native Greek cuisine — was
kind enough to explain the distinction between wild
and domestic grape leaves and to share his gecipe
for stuffed grape leaves.

Luckily, the domestic leaves I had picked were
only to tuck in a jar of pickles. If the leaves had
been stuffed instead, the result would have been a
waste of ingredients — not too bad since the leaves
were free and the rice inexpensive — and hours of
work. n

That's the catch. The stuffed grape leaves are .

delicious and inexpensive but very time-consumning.
i o e DOUBLE COUPON )

Your best bet would be to recruit eager {or even

reluctant) family and friends for an afternoon of
ORCHARD-10 gives you 100%
more on all (cents off) manu- 3

leaf-picking and stuffing.
This social approach must surely be the ore tak-
en in Greek villages or their women would never be facturer’s cou
thol . " o pons up to and
willing to endure the tedium of producing the in. including 50¢ face value. Other
retailers and free coupons ex-
cluded. Limit 1 coupon for any

Every Wednesday » 10% OFF « All Senior Citizens with ID
WITH COUPON

LOWEST CASE BEER PRICES IN TOWN
PLUS ... 75° OFF A CASE WITH THIS
*++COUPON***
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olved foods that make thy lex, wonderful
Volve make up the complex, W Orchard Lake Rd

Greek cuisine.
Whether alone or in good company, once you

have found a source of wild grape leaves, Billy Bas- Mon.-Fri. 9-9 one product.- Coupon plus
saras recommends that you pick “a ton.” Any sur- Sat. 8-9 100% bonus cannot exceed
plus can be wrapped, unwashed, in foil packets and ° price of the item. Offer in effect
frozen. When ready to serve, simply thaw the f Sun. 9-5 now through May 31, 1981.
leaves, rinse well and cook.

The stuffed grape leaves can be served cold as an
appetizer preceding an authentic Greek meal. You
might want to finish such a meal with the marvel-
ous Greek pastry, baklava. The best baklava is, of
course, produced in the home.

Billy Bassaras makes his own — far superior to
anything found in the stores and restaurants of
Greektown.

PART OF HIS secret lies in the use of clarified
butter. He recommends Land O’Lakes as having a
better flavor, higher butterfat content and less wa-
ter than other brands. (This is an observation I have
heard from other discriminating cooks.)
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IGA TABLERITE -

Smoked Picnics { _.,:g,,v

Whole 6 9 ¢

Liht1+1 . Pag.

e L_..;

¢ln order luhkeep u;le pastry lml;l crushing as you tGA uahsnsr{s g T IGA TABLERITE
attempt to slice it, he suggests placing the pan of Assorte ice g —
unbaked baklava in the freezer just long enough to Sliced Picnic 79° LB. ¢ \ 12 Loin Pork Chops\ ¥ - Fl'ylng Ch|Cken Legs

freeze the layers of butter.

STUFFED GRAPE LEAVES
1 jar vine leaves or 40-50 fresh wild grape leaves
% cup raw rice
2 onions, finely chopped
1 thsp. finely chopped pariley
1 thsp. chopped fresh dili
Juice from 2 lemons
1 lemon, thinly sliced

Water Added for Curing

Backs
Attached

o $1,30, | —.. ©69°¢

s SUNDAY, MAY 31ST ONLY!
FAME
Breaded Veal Patties 1z0z.pkc.§219

L ETE T s Cooon g

1 cup water IGA TABLERITE s 9 9 TABLE KING Sticed B $1.29 55 = A
% live oil acon 1LB. PKG. [y »
Salt and pepper Full Cut Beef 1 LB e 26 <

9 e

HORMEL MILD OR HOT SAHUSAGE PATTIES 12 0Z.CAN $1 59

HOLLY FARMS Chicken Bologna 1LB. PKG.
If using leaves from a jar, scald the leaves with
hot water and drain. If using fresh leaves, rinse

well and drop into 2 pot of boiling water. Remove

Round Steak

the pan from the heat and allow tostand for s min- | BON@less Round Steak .. $2.19 LB. Ideal for Camping
utes. Drain. Cut off stems carefully from the leaves
and drape over the edge of the colander to further - LE M o Ns
drain.
r?:la skillet, saute the onfons and parsley in 2 ’ANJOU

4/39¢

tablespoons hot olive oil; add rice, dill, salt and pep- Fame

one 4 Coupon sny
per to taste. Cover and simmer for 10 minutes. Set Homogenized 3 PEARS k1 "";J".a«; e
aside and cool. When cool stir in juice from the two Milk } Py e
o [ J 4 9 ¢ Salad S\ _SAVE(

0 wrap: 1 .
Take a small, flat plate and brush with oil. Place . 1 89 lza:) cumn

leaf, shiny side down, with point of leaf facing away i . To MATOI:S ,,"m,‘cw"
from you. Place 1 tablespoon of rice mixture in Plastic Gallon

Cole Slaw 39¢ A

+4%> Avocados 2/99°

center of leaf. Fold each side of leaf in and roll up
from the bottom as if rolling a cigar. Do not roli too
tightly as rice expands during cooking and may
split your leaves open.

Spread 2 tablespoons of olive oil in the bottom of

pkms

«ToBOLRS exthA AzsOARANT

:No Name Diapers cunn,

a 5-quart pan and lager bottom with any leaves ;xﬂg”"s pEsseRTt ¢ [Tu——
that may be torn or too small to use. Begin wrapp- 59 Halfmoon [] FAME l89¢ oo enon o
ing and layering stuffed grape leaves in pot. Lay | APPIEsauce ... ze.u Chunk Cheese. . wen, st SOUP ....... - SEREWE ThR

lemon slices over each layer and s, nnkle wnlh a noNaM ¢
little olive ofl. Pour water and anyp oil | [ Catsup=. §g°
over all the leaves, Place a plate on top (inverted) i i "
to weight them down and cmyer Simmer over very2 é‘l"l::::uan Punch .« - ’ '"‘UP'CABC'IT_““;
low heat for 40-50 minutes. Remove, drain and cool Fabric $ 89 Sunny Delight
before serving. To serve, arrange stuffed leaves on Soft Clica
a large plate garnished with lemon slices and ac- - ortener .......ueum aa
companied with a dish of yogurt seasoned with | [sounce 2 I79¢
fresh dill. Softener $ 1 89 Bread ....... e
Sheets ......... et Boe g -ouneme ¢
GREEK WEDDING COOKIES DAt FUOR G memmnresnen Frosh 79
1 1b. clarifled butter Old Fashioned $1 89 (fKeabler Cookios nmen, . .. $1.09
1 egg yolk Ice Cream...... soucw -

(1 +cHeesE +PEPPERONI +SAUSAGE

L(:EA Frozen ] 1mm99¢

izza. ..
From’the Freezer -

2 thsp. confectioners’ sugar
1 tsp. vanilla or whiskey
1tsp. baking powder

5 cups sifted flour (approx.)

Refrigerate clarified butter until slightly hard-
ened. Remove from refrigerator and, using electric
mizxer, beat butter until it is very white and resem-
bles whipping cream. Stir in egg yolk and 2 table-
spoons confectioners’ sugar, vanilla and baking
powder. Add flour and mix thoroughly, but be care-
ful that you do not “manhandle” the dough or over-

¢ work it. Do not refrigerate unless you plan on using
later. If refrigerated, allow the dough to return to
room temperature before continning. Shape the

w i dough into little balls about % of an inch in diame-
a ter and slightly flatten on cookie sheets and bake at

ALL LAYER VARIETIES
Duncan Hines

15¢ OFF LABEL

Crisco

18% oz. Box
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